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This improvised recipe created from a mystery basket turned out so delicious, I scribbled down the ingredients and 

amounts so that I can make it again someday—and now, you can too!  

Recipe makes about 6 servings 

INGREDIENTS 

1 slice thick center-cut bacon, diced* (see notes) 

2 leeks (white and pale green parts), sliced and cleaned (or 1 medium onion, chopped) 

2 Tbsp. salted butter 

4 smallish young red potatoes, skin-on, diced (should be about 1 1/2 cups) 

15 oz. can artichoke hearts, drained* 

3 cups seafood stock or veggie broth*   

About 1/3 cup dry white wine 

Juice of 1/2 fresh lemon 

1 or 2 bay leaves for simmering 

Salt and pepper to taste 

1/2 cup heavy cream 

1 rib celery, strings removed and finely minced 

8 oz. lump crab meat 

Lemon slices and freshly chopped parsley (for garnish) 

*NOTES 

The bacon I used for this recipe was pasture-raised and very thick cut. If using a grocery store brand, I recommend 

the thickest center cut available, and consider using two slices. 

If you intend to make the artichoke-Kalamata tapenade to serve on the side, cut a few of the artichoke hearts in 

half, reserving the very tender parts for the tapenade. Otherwise, use the entire can in the soup. 

I used seafood stock from a carton because I already had it on hand. I knew the crab would be introduced at the 

very end, and I wanted more of the seafood flavor simmered into the soup. If I had the time (and enough shrimp 

shells in my freezer stash) I probably would have made this from scratch. In a pinch, a favorite veggie broth would 

work well. Or perhaps veggie broth, plus a small bottle of clam juice.  

INSTRUCTIONS 

1. Place a heavy-bottomed soup pot over medium heat. Add the bacon to the pot and cook until crispy. 

Remove the bacon with a slotted spoon and set it aside. 

2. Add butter to the bacon grease and saute the leeks (or onions) until tender. Stir them around to loosen all 

the browned bacon-y goodness from the bottom of the pot. 
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3. Add the potatoes and artichoke hearts and toss to coat in the bacon drippings mixture. Season with salt 

and pepper to taste. Add the stock, white wine, lemon juice and bay leaf. Bring to a gentle boil, then 

reduce to simmer for about 45 minutes. Check to be sure the potato cubes are completely tender. 

4. Remove bay leaf from the pot. Use an immersion blender to puree the soup mixture to the desired 

consistency. Stir in heavy cream. Adjust seasoning to taste. Add the minced celery for a surprising bit of 

texture in each spoonful. 

5. Add most of the lump crab, reserving a bit to sprinkle on top of each serving. Stir gently to combine and 

simmer until the crab is warmed through. Drizzle a bit of olive oil into the reserved crab and place it near 

the stove to warm. 

6. Ladle the soup into serving bowls. Top each bowl with a tablespoon of reserved lump crab, a sprinkling of 

the crisp bacon, a scatter of fresh parsley and a broiled lemon slice. 

Broiled lemon slices: Cut thin slices from the center of a lemon (where it is thickest). Remove the seeds and press 

between paper towels to remove as much juice and moisture as possible. Arrange the lemon slices on a 

parchment-lined baking sheet and broil on low for a few minutes. I placed mine on a baking sheet with another 

item and baked them for about 20 minutes, and the result was nearly the same. 

 

ARTICHOKE-KALAMATA TAPENADE 

A handful of pitted Kalamata olives, preferably packed in brine with oil 

1/4 cup artichoke hearts (only the tender “bottoms”) 

2 large “lemon twist” cocktail olives in vermouth (mine were Tillen Farms brand) 

2 Tbsp. sun-dried tomatoes, snipped into bits and rehydrated with boiling water 

Juice of 1/2 fresh lemon 

1 Tbsp. extra virgin olive oil (mine happened to be from Kalamata olives) 

Kosher salt and freshly cracked pepper 

Chop up the olives, artichoke hearts and cocktail olives (including lemon peels inside) into very small bits. Do this 

by hand, as a food processor would pulverize them into mush. Drain the sun-dried tomatoes and add them to the 

mix. Stir in lemon juice. Drizzle in olive oil and stir to coat everything. Season the mixture to taste with salt and 

pepper. Serve alongside the soup with crackers, pita, crostini or bread sticks. 
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